SAMPLE MENU 4

TO START AND SHARE

Garlic Bread

Garlic Butter & Parsley

Bowl of Fries

Garlic Aioli

Potato Wedges

Sweet Chilli & Sour Cream

Prawn Bruschetta

Tiger Prawns, Tomato, Red Onion & Basil
Chicken Satay Skewers (GF)

Thai Peanut Sauce, Cucumber Salad
Salt & Pepper Baby Squid

Chilli Salt, Roast Tomato, Black Aioli
Spicy Buffalo Style Chicken Wings
Franks Hot Sauce, Ranch, Celery Crudités
BBQ Duck Spring Rolls

Hoisin, Coriander Pesto

MEMBER / NON MEMBER

45/5

7/75

8/85

16/18

13.5/15

16 /175

14/15.5

14 /15

BURGERS & SANDWICHES

Grilled Chicken

Lettuce, Tomato, Guacamole, Swiss Cheese, Mayo
Southern Fried Chicken

Streaky Bacon, Slaw, Swiss Cheese, Honey BBQ
American Style Beef Burger

Cheddar, Pickle, Lettuce, Tomato, Mustard Ketchup, Mayo
Vege Burger

MEMBER / NON MEMBER

16 /17

17 /18

17 /18

17/18

Crumbed Field Mushroom, Cheddar, Pickle, Lettuce, Tomato, Mustard Ketchup, Mayo

Steak Burger

20/22

Minute Steak, Semi Dried Tomato, Swiss Cheese, Tomato Chilli Jam, Rocket, Onion Rings, Mayo



HEALTHY OPTIONS

MEMBER / NON MEMBER

Harissa Lamb & Giant Couscous Salad 25/26
Roasted Sweet Potato, Feta, Dukkah, Currants, Pomegranate Dressing

Roast Chicken Caesar Salad 17 /18
Pancetta, Soft Boiled Egg, Cos, Sourdough Crisps, Parmesan, Caesar Dressing

Quinoa & Lentil Falafel Salad (V) 18/20

Cherry Tomato, Cucumber, Pickled Red Onion, Feta, Flaked Almonds,
Lemon Tahini Dressing

Free Range Chicken Breast 25/27
Stuffed With, Red Capsicum, Bocconcini, Basil, Asparagus

Thai Pumpkin & Prawn Soup 18/19
Served With Roti Bread & Lime

Marinated Lamb Souvlaki 20/ 22
Greek Salad, Pita, Tzatziki

Grilled Barramundi Fillet 20/ 22

Lime, Basil & Lemongrass, Salad or Vegetables

MAINS

Beer Battered Market Fish 22/24
Lemon & Tartare

Seafood Deluxe 24 /255
Battered Market Fish, Calamari, Soft Shell Crab, Tiger Prawns, Lemon, Tartare

Classic Chicken Schnitzel 19/21
Chips & Salad ‘or Mash & Veg

Chicken Parmigiana 22/24
Napoli Sauce, Leg Ham, Mozzarella Chips & Salad ‘or Mash & Veg

Slow Roasted Pork Belly (GF) 24 /25
Rolled & Served With Mash, Belgian Cabbage, Carrot, Apple Puree & Jus

Cone Bay Barramundi Fillet 26/28
Smokey Chorizo, Vine Ripened Tomato, Baby Spinach, New Potatoes, Beurre Blanc

Lamb Shoulder for One 30/33
Mash Potato, Pea Puree, Dutch Carrot, Red Wine Jus

Tasmanian Salmon Fillet Wrapped In Prosciutto (GF) 25/27
Sicilian Style Eggplant Caponata, Rocket Salad

USA Style BBQ Beef Ribs 32/35
Smoky BBQ Sauce, Slaw, Charred Corn, Fries

Seafood Bouillabaisse 22/24

Prawns, Baby Squid, Mussels in Rich Tomato Sauce, Toasted Rustic Bread



PASTA

MEMBER / NON MEMBER

Three Mushroom Ravioli (V) 20/ 22
Sage Butter, Goats Cheese, Walnut Crumbs

Pumpkin & Sage Risotto (V) 18/19
Baby Spinach, Parmesan, Pine Nuts

Linguine Amatriciana 18/19.5
Chorizo, Garlic, Chilli, Tomato, Parsley, Basil & Parmesan

Penne Boscaiola 17 /18
Creamy Mushroom & Bacon Sauce, Shallots

Spaghetti Marinara 22/24
Squid, Prawns, Mussels, Market Fish, Chilli, Basil, Tomato Seafood Sauce

FROM THE GRILL

*With Chips & Salad ‘or Mash & Vegetables

Black Angus Sirloin 250g 24 /26
Grain Fed Rump 400g 26/ 28
Grain Fed Scotch Fillet 300g 27/29
Berkshire Pork Cutlet 300g 26 /27
Harissa Spiced Lamb Tenderloins 28/30
Steak & Rib Combo 35/38
250g Sirloin & BBQ Beef Ribs

SAUCES 1.5/15

Gravy, Creamy Mushroom, Green Peppercorn, Dianne, Chimmi Churri, Café De Paris Butter

SIDES

Steamed Garden Greens
Greek Salad
Onion Rings x 4

Tiger Prawns in Béarnaise

5/6
7/8
3/4
6/6



KIDS MENU

MEMBER / NON MEMBER

Grilled Chicken Breast 12/14
Seasonal Vegetables ‘or’ Chips

Grilled Minute Steak 12/14
Seasonal Vegetables ‘or’ Chips

Kids Cheese Burger 9/10
Chips & Ketchup

House Made Crumbed Chicken Tenders 9/10
Seasonal Vegetables ‘or’ Chips

Battered Market Fish 9/10
Seasonal Vegetables ‘or’ Chips

Kids Spaghetti Bolognaise 9/10
Napoli Sauce & Cheese

PIZZAS 117

Margarita 15/16
Bocconcini, Napoli Sauce, Basil

Hawaiian 16 /17
Napoli Sauce, Ham, Pineapple, Mozzarella

Mexicano 17 /18
Pulled Chilli Beef in Chipotle Adobo, Sour Cream, Pico De Gallo, Jalapenos

Vege-nista (V) 17/18
Artichokes, Mushroom Ragu, Red Onion, Spinach, Red Pepper Pesto, Basil Pesto

New Yorker 17/18
Napoli Sauce, ltalian Sausage, Pepperoni, Oregano, Mozzarella

BBQ Chicken 17/18
Mexican Spiced Chicken, Streaky Bacon, Green Capsicum, Mozzarella, House made BBQ Sauce
Carnivore 18/19
Pepperoni, Shaved Ham, Chorizo, Red Onion, House BBQ Sauce

Garlic Prawn 20/22

Napoli Sauce, Chorizo, Green Capsicum, Chilli Flakes



MEXICAN CANTINA

MEMBER / NON MEMBER

TO SHARE

Traditional Style Guacamole 10/12
House Fried Corn Chips

Pulled Beef Nachos (GF) 17/19
Nacho Cheese, Guacamole, Sour Cream, Salsa, House Fried Corn Chips

Tequila Lime Chicken Wings 16 /18
Creamy Dill Salsa

Mexican Loaded Fries Stack 14 /16

Manchego, Black Beans, Salsa, Guacamole



